
188

Assorted Cheese Platter 

Cardamom Coconut Panna Cotta,
Raspberry Coulis and
Soy Chocolate Ganache

The Ritz-Carlton Cake 
Valrhona Chocolate and Grand Marnier

Hojicha Lyokan Mousse Cake

Yuzu Creme Brulee

Blueberry Cheese Cake

188

298

338

378

PREMIUM STEAK SELECTION

998

968

848

738

150

150

150

150

150

145

150

If you have any concerns regarding food allergies, please inform your server before ordering
All prices are in HK$ and subject to 10% service charge

DESSERTS

Mushroom Fricassee with Fresh Herbs

Grilled Brussel Sprouts with Bacon and Gravy

Black Truf�le Potato Purée

Truf�le Fries

Gratin Dauphinois

Garden Salad with Aged Balsamic and Parmesan Shavings

Sweet Potato Fries

SELECTION OF SIDE DISHES

Australian M7 Wagyu Tenderloin (200g)

Korean Hanwoo Beef Striploin 1++ (200g)

US Prime Ribeye (330g)

US Prime Striploin (280g)

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

198

188

188

...........................................

..................................

..........................................................

...........................................................................

....................................................................

...................

...................................................................Choice of sauce: Red Wine Jus, Black Pepper Jus, Mustard Jus, Whole Grain Mustard
Each Steak Selection served with Your Choice of One Complimentary Side Dish

368

308

Cheesy Truf�le Burger
Cheddar Cheese, Bacon and Truf�le with
Truf�le Mayonnaise

BBQ Pulled Pork Sandwich
Slow Cooked Pork Mixed with BBQ Sauce
and Coleslaw

The Ritz-Carlton Club Sandwich 
Chicken Breast, Bacon, Avocado, Fried Egg,
Herb Mayonnaise and Toasted Bread

BURGERS AND
SANDWICHES

All Sandwiches and Burgers are
served with French Fries or Mixed Green Salad

PRIME BEEF

Classic Lobster Bisque
with Lemon Zest 

Slow Cooked Minestrone 
with Quinoa and Kale Leaves

Daily Soup
(Please Check with Your Server)

248

SOUPS

178

178

Capresse Salad
Burrata Cheese with Heirloom Tomato, 
Smoked Olive Oil and Arugula

Classic Caesar Salad
Parmesan Crisp, Bacon Bits, Hard-boiled Egg 
and Flat Bread 
Add Grilled Chicken 
Add Grilled Salmon, Grilled Prawn or 
Smoked Salmon

Kale Salad Two Ways
Cream and Cottage Cheese,
Toasted Hazelnuts and Honey Dressing

SALADS
328

288

278

=Contain Nuts =Organic=Pork =Signature =Spicy =Vegetarian =Gluten-free =Vegan

328

268

268

268

248

248

Vegan Burger
Linseed Bun, Tempeh Patty, Avocado,
Lettuce, Tomato, Hummus and French Fries

Buddha Bowl
Crispy Kale, Quinoa, Avocado, Sesame,
Spinach, Chick Peas, Red Cabbage,
Beet Hummus and Lemon Dressing

Cauli�lower Fried Rice with Tempeh 
with Seasonal Vegetables and
Gluten Free Soy Sauce

Avocado Toast   
Toasted Sour Dough, Avocado, Lime,
Tomato and Crispy Chick Peas,
Pomegranate and Olive Soil

Tofu Tagliatelle Pasta Genovese 
Pine Nut, Basil Pesto
*Our Tofu Skin is Locally Sourced

Japchae
Sweet Potato Glass Noodle with
Sautéed Vegetables

PLANT BASED

198

178

APPETIZERS
Iberian Charcuterie Board
Olives, Pickles and Country Bread 

Marinated Salmon Tartare
with Soy and Konbu
with Avocado Salsa and Salmon Roe

Grilled Herbs-marinated Octopus
with Beet Hummus Puree, Cauli�lower Rice
and Mixed Green Salad

Pan-seared Foie Gras with 
Cauli�lower

Hong Kong Style Deep-fried
Beef Brisket  
with L&P Worcestershire Mayonnaise Sauce
*Our Beef Brisket is Locally Sourced

Deep-fried Chicken Wings
with Korean Spicy, Sweet and Sour Sauce

Deep-fried Homemade
Prawn Wonton 
with Thai Chili Sauce
*Our Prawn is Locally Sourced

Vietnamese Shrimp Spring Rolls
with Sriracha Mayonnaise

398

348

328

278

208

178

338

348

358

368

478

345

ASIAN SELECTION
Cereal King Prawns
Butter Sautéed Oats with Curry Leaves,
Chilli and Salted Egg Yolk 

Sweet and Sour Prawns      
Hainanese Chicken Rice
with Chili Sauce and Dark Soy Sauce
*Our Chicken is Locally Sourced

Golden Fried Rice with Shrimp,
Conpoy and Truf�le Purée  
Butter Chicken with Basmati Rice
Fried Rice with Shredded Abalone
and Shrimp
Traditional Singapore Laksa
with Thick Vermiceli in Aromatic Coconut
Laksa Soup served with Fish Cake, Prawns,
Hard-boiled Eggs, Shredded Chicken
and Deep Fried Bean Curd

=Sustainable Product

505

395
365
315
315

Selection of Tagliatelle,
Spaghetti, Rigatoni or Gluten Free Penne 
With Sauce of Your Choice:
Lobster Cream with Pernod
Truf�le Carbonara
Tomato and Basil
Bolognese

MAIN COURSES

PASTA SELECTION

550

515

475

428

455

Grilled Lamb Rack
with Grilled Mediterranean Vegetables, 
Herb Potatoes and Lamb Jus

Pan-seared Sustainable Toothfish 
with Red Pepper and Garlic Aioli
Slow Braised Beef Cheek 
with Creamy Polenta, Roasted Brussel 
Sprout and Red Wine Sauce

Roasted Salmon 
with Grilled Asparagus, Olive Soil and 
Mediterranean Vinaigrette

Con�it Duck Leg
with Truf�le Mashed Potato with Sumac and 
Mushroom Fricasee, Red Wine Sauce

Grilled Half French Chicken
with Lobster Cream Sauce and
Miso Roasted Eggplant

38
68



348

338

345

368

478

雜錦芝士拼盤

豆蔻椰子奶凍、覆盆子及朱古力大豆醬

麗思卡爾頓蛋糕 � 橙酒朱古力

焙茶伊予柑慕絲蛋糕

柚子焦糖燉蛋

藍莓芝士餅

178

178

550

515

505

475

455

395

365

315

315

298

198

188

188

188

小食 / 頭盤
398

348

328

278

208

198

178

178

凍肉拼盤

豉油昆布醃製三文魚他他

溫烤香草醃製八爪魚

烤羊架

南美白鱈魚配紅椒大蒜醬

慢煮法國牛面頰

烤三文魚

油封鴨腿

烤法國春雞(半隻)

甜品

998

968

848

738
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. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

澳洲M7和牛牛柳 (200克)

韓牛1++西冷扒 (200克)

美國特級肉眼扒 (330克)

美國特級西冷扒 (280克)

以上各扒類可配紅酒汁、黑椒汁、芥末醬或顆粒芥末醬

每份牛排都可免費選擇配菜一款

配菜

西式精選

自選意粉

248

餐湯
經典龍蝦濃湯

如閣下對任何食物有敏感或要求，請於點單時告知您的服務員  |  所有價目以港元計算另收加一服務費

優質精選牛扒

328

288

278

沙律

配檸檬碎

慢煮意大利雜菜湯
配藜麥及羽衣甘藍

配橄欖、醃青瓜及農夫麵包    

配牛油果醬及三文魚籽    

配紅菜鷹嘴豆泥、炒椰菜花及

煎鴨肝
配椰菜花

港式炸牛腩
配喼汁蛋黃醬

配韓式酸辣醬

配泰式辣醬

脆炸雞翼

自家製炸蝦雲吞

配是拉差蛋黃醬
黃金越南蝦春卷

雜錦沙律菜

配黑松露薯蓉、漆樹粉、煨野菌
及紅酒汁

配龍蝦忌廉汁及麵豉烤茄子

芳香椰子湯伴米粉、魚餅、蝦、

蝦仁、瑤柱及松露醬

熟蛋、雞絲及腐皮

配地中海時蔬、香草薯仔及羊肉汁

配烤露荀、橄欖及地中海油醋

配忌廉玉米粥、烤小椰菜及紅酒汁

150

150

150

150

150

145

150
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香草煨野菌

烤煙肉小椰菜配肉汁

黑松露薯蓉

松露炸薯條

忌廉焗薯塊

雜菜沙律配意大利黑醋及巴馬臣芝士碎

炸蕃薯條

特級牛扒

芝士松露漢堡

手撕燒烤豬肉三文治

麗思卡爾頓特級三文治

三文治 / 漢堡

植物性食品

368

328

268

268

268

338

308

188

全素漢堡
亞麻籽包、豆肉餅、牛油果、生菜、
鷹嘴豆泥及炸薯條

特式素菜沙律煲
炸羽衣甘藍、藜麥、牛油果、芝麻、
菠菜、鷹嘴豆、紅椰菜、
甜菜鷹嘴豆泥及檸檬汁

炒椰菜花飯
配時蔬及無麩質豉油

牛油果多士
烤酸種麵包、牛油果、青檸、蕃茄、

*使用本地採購的豆腐皮

*使用本地採購的牛腩

*使用本地採購的蝦仁

*使用本地採購農場雞

脆鷹嘴豆、紅石榴及橄欖

蕃薯粉配雜菜及醬油

意大利羅勒松子青醬豆腐闊條麵

韓式拌麵

雞胸肉、煙肉、煎蛋、牛油果及
香草蛋黃醬配烤麵包

所有三文治 / 漢堡均配薯條或沙律

寬條麵、意粉、管狀通心粉或
無麩質長通粉

自選醬汁：

法式茴香酒龍蝦汁

黑松露卡邦尼

羅勒蕃茄醬

肉醬

炒麥皮虎蝦

港式咕嚕蝦球

海南雞飯

黃金炒飯

印度牛油雞配香料飯

鮑粒蝦仁炒飯

新加坡叻沙

亞洲精選

248

248

=含豬肉 =推介菜式 =素菜 =含果仁=辛辣 =有機 =無麩質 =純素 =可持續性的產品

意式芝士蕃茄沙律
水牛芝士、有機蕃茄煙燻橄欖油及
火箭菜

凱撒沙津
巴馬臣芝士碎、煙肉碎、雞蛋碎、
麵包粒
加配烤雞

加配烤三文魚、烤蝦或煙三文魚

羽衣甘藍沙津

忌廉及矛屋芝士
堅果、健康穀物及蜜糖

是日餐湯
(請與您的服務員查詢) 

358

378

428

38
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